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for every purse
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BROWN LABEL - 33¢ » 1b.
ORANGE PEKOE - 40c¢ - Ib.
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‘What to Use in Serving
Beer or Wine with Meals

Mugs may be Used at Informal Meals and Pilsner Glasses
ook Well on a Dinner Table. Tvpes of Wine “lasses, |
! Another Group of Recipes. |

GOLDEN

well and sprinkle

... CORN SYRUP

sauce sabavon dicate, In

A GREAT ENERGY FOOD
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